
HACCP Standardized Procedures
8. Milk

STANDARDIZED PROCEDURES – Milk

List of types of milk served in operation:  

Milk, Reduced Fat White 2%

Milk, White 1%

Milk, Chocolate Skim

Milk, Low fat Strawberry

Milk, Fat Free Chocolate Reduced Sugar

Milk, Fat Free Strawberry Reduced Sugar

Milk, Fat Free Vanilla Reduced Sugar

Storage 
· Refrigerate at 41oF or colder. 

Display
· Display in a cleaned container on the serving line.

Leftovers 
· Commercially packaged beverages can be re-covered from the serving line and re-served if the package is unopened and the student has not passed the cashier.  Recovered milk MUST be immediately placed back into cold storage.  

· Milk does not have to be used within three days.  Use product by the date stamped on the container.  
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